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Featuring  Abundant  Foods 

Victory  has  char,;:L,d  the  food  supply  picture.     Processed  foods  have  been 
reiroved  from  ra+"ion  controls  and  blue  point  problems  may  now  be  forgotten, 
Sot-a^si  de  rcquirori'  nts  for  beef,   lamb,  and  veal  have  been  canceled, 'which 
should  provide  a  more  liberal  meat  supply-.     Sugar  promises  to  remain 
scarce  for  scvbc  months #  ■ 

Foods  in  Abundant  Supply  • 
American  agriculture  has  been  gaared  to  the  largest  production  program 
in  history.    As  military  mods  docroaso  many  foods  will  tend  to  become 
i.ioro  abundant  end  some  may  uven  bo  in  surplus  supply.     Foods  in  surplus 
supply  affoct  the  national  econoirn,"  bocauso  farmers,  if  they  cannot  sell 
their  products,  do  not  have  money  to  buy  the  goods  produced  by  industrial  ■ 
workers,  ■ 

Industrial  feeding  managers  ms.y  aid  with' the  problem  of  abundant  foo,ds  by 
kooping  thcriSjlvcs  informed  as  to  market  conditions  and  using  foods  often 
when  they  are  plentiful.     The  combined  food  usego  of  industrial  feeding 
cstablishm.onts  requires  m^ny  carloads  of  foods.     Food  service  managers 
can  help,  thorefrrt:,   to  absorb  large  amounts  of  the  foods  that  other.vrlsc 
mi ght  bee om.e  wb rk c:  t  s ur p lus e s  • 

In  September  cabbage,  potatoes,  and  w-jstem  peaches  will  be  plentiful  in 
national  supply,     ^'any  other  vegetables  and  fruits  will  be  abundant 
locally. 

Cabbage  mil  be  at  its  b  st  for  use  in  crisp  salads,   soups,  and  as  a 
c  o oke  d  V e  g et  abl  e . 

Potato-s  are  pl^eetiful  once  again.     The  "int erme diato "  crop' is  being 
harvested  and  mil  be  on  th'^  mark  t  in  September,     These  "intermediate" 
potatoes  are  of  good  quality  and  are  less  perishable  than  "early"  potatoes, 
Higlrt  nc'^,  becaus  '  cf  th..   large  ^/olume  on  the  market,  potatoes  arc  selling 
below  the  ceiling  pric':S  in  many  localities.     Triis  is  an  inducement  for 
food  managers  to  servo  potatoes  often. 

Vii'estcrn-pjQohes  pre  expected  to  be  plentiful  this  m.onth.  Industrial 
fooding  m.anagers  should  use  themi  frequently  in  salads  and  for  dess^erts. 
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Wliy  Fcati:rG  Abi:TLdant  Foods? 

"'"-^at  arc  the  advantagos  of  sor-^ring  abundant  foods  frequently  in  the  industrial 
cafatcria?    Some  of  the  advanta:-:_^o'S  of  using  foods  whr^n    thoy  are  plentiful 
ar  0 : 

1,  Th?y  are  available  in  the  riarkets  at  the  height  of  the  growing 
s  a 3 on  when  they  are  at  their  best  in  color,  texture,  and  flavor. 

2,  Thoy  usually  are  economical  foods  either  because  they  are  inex- 
ponsivo,  or  because • they  are  in  fresh,  sound  condition  so  that  the  maximuni 
yi  ;ld  in  scrvinf^s  my  be  obtained, 

3,  It  .joneral ly  is  possible  to  select  the  food  in  the   size,  count  or 
nd  thpt  b-st  suits  your  need, 

Hcn^-  to  Feature  Abundant  Foods 

Soirre  iri':  rch^n di si ng  methods  that  may  be  us  cd  to  promote  the  sale  of  abundant 
foods  are: 

1,  Advertise  th-   fectur  d  foods  by  posters,  counter  signs,  and  table 
ccrds,    idi- article  in  the  plant  paper  on  the  nutritive  value  and  methods 
of  pr  j-paration  of  the  food  '^vill  stimulate  the  interest  of  the  v/orkers. 

2,  I    struct  counter  salespersons  to  suggest  the  featured  food  to 
customers,     "V/e  have  baked  potatoes  today,"  or  "The  peach  short-cake  is 
very  good,"  or  "Have  you  tried  the  Mexican  slaw?",  may  help  to  sol'l  these 
fo:)ds  if  the  salesperson's  attitude  is  one  of  friendly  suggestion  rather 
than  of  high-pressure-- salesmanship, 

3,  Use  tbij  featured  food  on  the   special  lunch. 

4»     Place  the  fo'-tured  food'  in  a  prominent  place  on  the  serving  counter, 

5,  Displey  the  f  atured  food  attractively.  For -example,  servo  a 
featured  salad  from  a  large  salsd  bov;!,  or  accent  a  peach  dessert  by  a 
display  of  ripe  peaches, 

G,     Us-  an  abundant  food  frequnotly  on  the  menu  but  not  so  often  that 
th:  customers  tire  of  it.    Vary  the  fonn  of  preparation  and  the  combinations 
in  nhich  the  food  is  served, 

Cocleing  C-.bbago 

Cabbage  is  plentiful  this  month  r.  nd  it  is  also  one  of  the  most  useful  and 
cconorAcal  of  the  vegetables.     Sales  of  cooked  cabbage  can  be  increased  if 
i'i::  is  vvoli-pr epp.red,     Vrrien  properly  cooked,   cabbage  is  pale  green  or  white 
pnd  has  a  delicate  flavcr.     Only  over-cooked  cabbage  is  discolored  and 
stroiig-f  la  vored, 

Tc  obtain  the  best  color  and  flavcr  and  to  conserve  the  nutritive  value  of 
c  a  bb  a  g  0  f  o  1 1  ov-.'  th  e  s  e  r  \i  1  e  s  : 

1,     Q-\t  the  cabbage  in  v/edges  or  shred  it  coarsely  vdth  as  little 
crushing  as  possible. 


2,     Keep  the  prepared  cabbsge  refrigerated  until  tim-e  to  cook  it. 
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3.  Cook  cabbala  in  one  of  the  following  ways,  listed  in  th;3  order  of 
pruforence:  CorriportiTX"jnt  steP.iriGr;  steam- jacketod  kettle;  cr  in  boiling  v\rater 
on  top  of  th-3  stove, 

4.  Vm-^n  cooking  cabbage  in  v/ater  use  just  enough  boiling  water  to 
bubbln  up  through  tho  cabbage.     Add  the  cabbage  to  the  boiling  salted  water 
iaid  brin^;  the  vector  rapidly  back  to  tho  boiling  point, 

5.  Cook  only  until  tho  cabbage  is  tender.     Cabbage  will  cook  in  7 
to  10  li-'inute's  in  n  compartinent  steamer.     When  cooked  in  water  about  the 
sane  length  of  time  is  required,  counting  from  the  time  tho  water  begins 
•oc  boil  ^xl't  :r  tho  cabbage  is  added, 

6.  Servj  tho  cabbage  as  soon  as  possible  after  cooking.     This  may 
require;-;  cooking  on  a  staggored  schedule  to  replenish  supplies  on  the 

s  t  e  tMTi  ID  ?r.  o  1  c  • 

C-:--:  ba      Salc.d  Combinati  ons 


versatile  vegetable  and  can  be  used  in  many  combinations.  Some 
'mbinations  are  suggostedt 


Shredded  cabbage  with  sliced  stuffed  olives. 
Shredded  catbaj^e,   diced  tomatoes,   end  chopped  green  peppers, 
Shredd.d  calbage,   diced  cucuirkors,   and  sliced  radishes, 
Shrcddef:  cabbage  and  carrots. 

Shredded  cabbage,  clioppod  groon  popper,  and  pimionto, 
Shroddod  cabbage,  dicod  colerv,  and  dicod  tomatoes, 
3  hr  n  d  d  0  d  c  abb  ago  an  d  diced  rod  app lo  s . 
Siiredded  cabbage,  shredded  carrots,  and  raisins. 

Shredaed  cabbage  used  as  bod  for  sliced  oranges. 

Cabbage  slaw  m.ay  be  served  plain  or  "glorified"  as: 

Cole  slaw. 

Hot  cabbage  slaw, 

Mexican  slaw  (with  green  pepper  and  pimient'o). 


"Tedfjes  of  crisp  cabbage  may  be  used  in  relish  plates.  Arrange  attractive 

combinations  of  crisp  cold  vegetables  on  a  salad  plate  and  accomipany  them 

with  a  small  paper  cup  filled  mth  Russian  or  Thousand  Island  dressing, 
So;r>e  co?Tbinati ons  are: 

03^-:ry  curl,  wedge  of  green  cabbage,  carrot  strips,   green  pepper  ring. 
Wee       of  green  cabbage,   green  onions,   radishes,   cauliflower  let . 
'Tede  of  green  cabbage,  wedges  of  tomatoes,   thin  slices  of  white 
tb'rnips  or  rutabagas,    green  pepper  strips. 

Caobage  Relishes 

Fresh  cabbage  relishes  are  delicious  as  accompaniments  to  either  hot  or 
cold  m.03ts.     Recipes  for  two  of  these  relishes  are  given  on  tho  next 
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Philadelphia  Relish 


Inr;rdiGnt  s 


Amount  for  100  servings 


Chopped  catbar;a 

Chopped  'vvhitiT  onions 

Chopped  £Tec;n  peppers 

Chopped  rod  peppers 

7inerar 

Br  csA'n  ?v:i-;ar 

Celery  seed 

White  mustard  seed 

."^'alt 


10  pounds 

1  pound 

2  pounds 

1  pound 
I-I/2  pints 

2  pounds 

4  tablespoons 
2/3  cup 

3  ounc  e  s 


T^eld,  100  2-l/2-ounce  servings. 

Cc;':';:-:ne  the  chopped  veget&blas.     Mi,x  the  vinegar,   sugar,  spices, 
end  Gait  and  add  to  the  ohox^ped  va  go  tables. 

Com  Rolish 

Amount  for  100  servings 


In^r  jdi  ••■nt  s 
Corn  '^ut  from  the  cob 


■■• .  G  a  bbJ-U^  0 


Chop, 
Yinc[;;ar 
Sugar 
Salt 

iihite-  must  arc:  seed 


eoG 
Drv  mustard 


5  pounds 
5  pounds 
1  quart 
I-I/2  pounds 
3  ounces 
1/4  cup 
3  tablespoons 
1/2  cup 


Yield,   100  2 -Ounce  servings. 


1,  Cut  th:;  corn  from  the  cob  and  cook  7    Inutes  (or  use  whole,  kerne  1  canned 
com).  Chill, 

2,  Cho.i  the  ca'ubage, 

5,     ''ix  the   spices,   sugar  and  vinegar  together. 
•J:,     Ccritiinc  the  vegetable  with  the  spicod  vinegar. 

i'ourt'i^n  -"i-nus  I'or  special  lunches  have  been  plannoad  that  suggest  vrays  of 
using  ti'i:;  ''bundant  foods  for  the  month,  and  that  utilize  the  amounts  of  moat 
-./hioh  cr-'U  bo  obtained  with  th-  present  ration  allotment, 

Sp'.cial  Lunch  Menus  for  September 


1 

Pork  sausr.  ^jatty 

ocailop":Q  , , ot r. t oc s 

Cr-btagj,   celery,   and  apple  salad 

Enricri\G  br  ad  with  butter  or 

fortifi  d  margarine 
Chccolat  puddin 
Beverage 


ng 


2. 

Baked  mararoni  and  cheese 

Spice  now  boots 

Fixed  green  salad 

>/holG -wheat  bread  with  butter  or 

fortified  margarine 
Fresh  peach  cobbler 
mik 
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3. 

Lamb  stove  with  vg  go  tables 

(Carrots,  grcan  boans,  onions) 

S  t  o  a  mc  d  p  ot a t  oo  s 

Slic.jd  tO'-'-ato  and  cucumbGr  salad 
SnrichoQ  rolls  mth  butter  or 

fortified  m^irgarino 
Fresh  pear 
Ik  ^ 

5. 

Fried  fish  fillet,  with  Philadolphia 

relish 
Parsloyed  potatoes 
Stewed  to  mat  o  e  s 

Whole -wheat  bread  with  butter  or 

f  or  t  i  f  i  G  d  mar  gar i  no 
Peach  crisp 
m  Ik 

7. 

Chicken  pot  pio 
Fa  shr-6.  potatoes 
Carrot  and  raisin  snlad 
Enriched  rolls  vdth  butter  or 

fortified  margarine 
Fresh  peach  ice  cream 
Beverage 

9. 

Boston  baked  beans 
S  uFjne  r  squash 
Tossed  grjen  salad 

Brown  bread  vath  bu-!;tcr  or  fortified 

margarine 
Sliced  peaches  and  cream. 
?.11  Ik 

11. 

Baked  fish 
Scalloped  potatoes 
Ca..bago,  tomato^  and  green  pepper  salad 
Enriched  bread  ^th  butter  or  fortified 

margarine 
Peach  upside -dow.i  cake 
Mi  Ik 


4. 

Vegetable  plate; 
Stuffed  egg  salad 
Baked  potato 
Carrots 

Parsleyed  cauliflower 
Wholc-v/heat  rolls  with  butter 

or  fortifi  oQ  margarine 
SpicG  cake 
?ilk 

6, 

Veal  loaf 

Fashed  broxm  potatoes 

Buttered  cabbage 

Enriched  bread  i^ith  butter  or 

fortified  margarine 
Gingorbroad 
Mlk 


8 

Cold  plate; 

Sliced  luncheon  meats 

Potato  sal&d 

Sliced  tomatoes 
VJ"hole-wheat  broad  with  butter  or 

fortified  margarine 
Grf^an  apple  pio 

Ik 

10. 

Corned  beef  and  cabbage 

Steam.ed  potatoes 

Yfnole -whe  at  bread  with  butter 

or  fortified  margarine 
Butbsr scotc h  pudding 
:.a  Ik 


12. 

Boiled  beef  brisket  m th  caebage 

and  corn  relish 
parsleyed  potatoes 
Buttered  carrot  strips 
Enriched  bread  with  butter  or 

fortified  margarine 
Baked  custard 
Beverage 
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13. 

Spanish  oinGlGt 
Bak.od  potato 

Apple,   celery,  and  nut  salad 
I'fhQle -wheat  broad  ¥/ith  butter  or 

•fortified  margarine 
Chocolate  brciad  pudding 
B3v..;rago 


14, 

Pot  roast  of  beef 

Browned  potatoes 

Fresh  spinach  (or  other  greens) 

Enriched  rolls  with  butter  or 

fortified  margarine 
Orange  sherbet 
¥lilk 


